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processed at any official establishment 
in accordance with the requirements 
under this subchapter and those Acts. 

§ 532.5 Exemption from definition of 
fish product of certain human food 
products containing fish. 

The following articles contain fish 
ingredients only in a relatively small 
proportion or historically have not 
been considered by consumers to be 
products of the fish food products in-
dustry. Therefore, the articles are ex-
empted from the definition of ‘‘fish 
product’’ and the requirements of the 
Act and the regulations that apply to 
fish products, if they comply with the 
conditions specified in this section. 

(a) Any human food product if: 
(1) It contains less than 3 percent raw 

or 2 percent cooked fish; 
(2) The fish ingredients used in the 

product were prepared under Federal 
inspection or were inspected under a 
foreign inspection system approved 
under § 557.2 of this subchapter and im-
ported in compliance with the Act and 
the regulations; 

(3) The immediate container of the 
product bears a label which shows the 
name of the product in accordance with 
this section; and 

(4) The product is not represented as 
a fish product. The percentage of 
cooked fish ingredients must be com-
puted on the basis of the moist, 
deboned, cooked fish in the ready-to- 
serve product when prepared according 
to the serving directions on the con-
sumer package. 

(b) A product exempted under this 
section will be deemed to be rep-
resented as a fish product if the term 
‘‘fish’’ or a term representing a fish 
species that is covered by the defini-
tion of ‘‘fish’’ in part 531 of this sub-
chapter is used in the product name of 
the product without appropriate quali-
fication. 

(c) A product exempted under this 
section is subject to the requirements 
of the Federal Food, Drug, and Cos-
metic Act. 

PART 533—SEPARATION OF ESTAB-
LISHMENT; FACILITIES FOR IN-
SPECTION; FACILITIES FOR PRO-
GRAM EMPLOYEES; OTHER RE-
QUIRED FACILITIES (EFF. 3-1-16) 

Sec. 
533.1 Separation of establishments. 
533.2 [Reserved] 
533.3 Facilities for Program employees. 
533.4 Other facilities and conditions to be 

provided. 
533.5 Schedule of operations. 
533.6 Overtime and holiday inspection serv-

ice. 
533.7 Basis of billing for overtime and holi-

day services. 

AUTHORITY: 21 U.S.C. 601–602, 606–622, 624– 
695; 7 CFR 2.7, 2.18, 2.53. 

SOURCE: 80 FR 75616, Dec. 2, 2015, unless 
otherwise noted. 

EFFECTIVE DATE NOTE: At 80 FR 75616, Dec. 
2, 2015, part 533 was added, effective Mar. 1, 
2016. 

§ 533.1 Separation of establishments. 

Each official establishment shall be 
separate and distinct from any unoffi-
cial establishment and from any other 
official establishment, except an estab-
lishment preparing products under the 
FMIA, the PPIA, or the EPIA, or under 
State fish inspection requirements and 
authorities that are deemed to be at 
least equal to those provided under the 
FMIA. Further, doorways, or other 
openings, may be permitted between 
establishments at the discretion of the 
Administrator and under such condi-
tions as he may prescribe. An official 
establishment that is not separate and 
distinct from another official or unoffi-
cial establishment must ensure that no 
sanitary hazards are created by the 
lack of separation. 

§ 533.2 [Reserved] 

§ 533.3 Facilities for Program employ-
ees. 

Office space, including necessary fur-
nishings, light, heat, and janitor serv-
ice, must be provided by official estab-
lishments, rent free, for the exclusive 
use for official purposes of the inspec-
tor and other Program employees as-
signed thereto. The space set aside for 
this purpose shall meet with approval 
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of the District Manager or the front-
line supervisor and must be conven-
iently located, properly ventilated, and 
provided with lockers suitable for the 
protection and storage of Program sup-
plies and with facilities suitable for 
Program employees to change clothing 
if such facilities are deemed necessary 
by the frontline supervisor. At the dis-
cretion of the Administrator, small es-
tablishments requiring the services of 
less than one full-time inspector need 
not furnish facilities for Program em-
ployees as prescribed in this section, 
where adequate facilities exist in a 
nearby convenient location. Laundry 
service for inspectors’ outer work 
clothing must be provided by each es-
tablishment. 

§ 533.4 Other facilities and conditions 
to be provided. 

When required by the District Man-
ager or the frontline supervisor, each 
official establishment must provide the 
following facilities and conditions, and 
such others as may be found to be es-
sential to efficient conduct of inspec-
tion and maintenance of sanitary con-
ditions: 

(a) Sufficient light to be adequate for 
the proper conduct of inspection; 

(b) Tables, benches, and other equip-
ment on which inspection is to be per-
formed, of such design, material, and 
construction as to enable Program em-
ployees to conduct their inspection in a 
ready, efficient and clean manner; 

(c) Receptacles for holding and han-
dling diseased carcasses and parts, so 
constructed as to be readily cleaned 
and to be marked in a conspicuous 
manner with the phrase ‘‘U.S. Con-
demned’’ in letters not less than 2 
inches high, and, when required by the 
frontline supervisor, to be equipped in 
a way that allows the receptacles to be 
locked or sealed; 

(d) Adequate arrangements, including 
liquid soap and cleansers, for cleansing 
and disinfecting hands, for sterilizing 
all implements used in handling dis-
eased carcasses, for cleaning and sani-
tizing floors, and such other articles 
and places as may be contaminated by 
diseased carcasses or otherwise; 

(e) Adequate facilities, including de-
naturing materials, for the proper dis-
posal of condemned articles in accord-

ance with the regulations in this sub-
chapter; 

(f) Docks and receiving rooms, to be 
designated by the operator of the offi-
cial establishment, with the frontline 
supervisor, for the receipt and inspec-
tion of fish, fish products, or other 
products. 

(g) Suitable lockers in which brands 
bearing the official inspection legend 
and other official devices (excluding la-
bels) can be stored. Official certificates 
shall be kept when not in use in suit-
able file cabinets. All such lockers and 
file cabinets shall be equipped for seal-
ing or locking with locks or seals to be 
supplied by the Department. The keys 
of such locks shall not leave the cus-
tody of Program employees. 

§ 533.5 Schedule of operations. 

The requirements governing the 
schedule of operations for fish proc-
essing establishments are as required 
by 9 CFR 307.4 for meat establishments. 

§ 533.6 Overtime and holiday inspec-
tion service. 

The requirements governing over-
time and holiday inspection service in 
9 CFR 307.5 apply to fish processing es-
tablishments. 

§ 533.7 Basis of billing for overtime 
and holiday services. 

The requirements for billing and 
overtime and holiday inspection serv-
ices are as required by 9 CFR 307.6. 

PART 534—PRE-HARVEST STAND-
ARDS AND TRANSPORTATION TO 
PROCESSING ESTABLISHMENT 
(EFF. 3-1-16) 

Sec. 
534.1 General. 
534.2 Water quality for food fish. 
534.3 Standards for use of drugs in the rais-

ing of fish. 
534.4 Transportation to processing plant. 

AUTHORITY: 21 U.S.C. 601–602, 606–622, 624– 
695; 7 CFR 2.7, 2.18, 2.53. 

SOURCE: 80 FR 75616, Dec. 2, 2015, unless 
otherwise noted. 

EFFECTIVE DATE NOTE: At 80 FR 75616, Dec. 
2, 2015, part 534 was added, effective Mar. 1, 
2016. 

VerDate Sep<11>2014 11:05 Feb 03, 2016 Jkt 238029 PO 00000 Frm 00688 Fmt 8010 Sfmt 8010 Q:\09\9V2.TXT 31lp
ow

el
l o

n 
D

S
K

54
D

X
V

N
1O

F
R

 w
ith

 $
$_

JO
B


		Superintendent of Documents
	2016-07-08T01:33:30-0400
	US GPO, Washington, DC 20401
	Superintendent of Documents
	GPO attests that this document has not been altered since it was disseminated by GPO




